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after the grain is formed. When the purity of the sirups
from the reboiling falls below a certain value, say about
84, it is no longer profitable to boil them in the pan without
further refining, unless to make soft yellow sugars. These
sirups are therefore added to others in process at a stage
depending on their purity, or boiled to low-grade sugar,
which is remeltecl. In fact, practically the whole work of
the refinery is governed by the purity tests of the liquors
in process, by which is determined the most effective way
to combine the different lots for most economical refining.
When it is known that in the larger refineries 1500 tons or
more of sugar are refined daily, it will be readily seen that
failure to take advantage of the most effective blending
or working up of the diverse sirups and liquors in process
may mean large money loss. Finally, when the purity of
the sirups put constantly back in process in different ways
falls below about 45 actual purity, it is no longer profitable
to re-work them for sugar, and they are sold as " barrel
sirups'* (English, "treacle") for use as food sirups or in
brewing.
From what has been said in this rough outline of the
complicated process of refining, it will be evident that,
beside the polarization of the raw sugars and the refined
products, the determination of the quotient of purity of the
many and various liquors in process will be an indispensa-
ble function of the laboratory; in fact, its most important
work, as by it is controlled the entire arrangement of the
refining of the different stock in process. Perhaps the
next most important routine work of the refinery labora-
tory is the control of the bone-Mack filtration. Bone black
is indispensable as a decolorizer in sugar refining. It is